THE ALLIANCE

A Maricopa County Environmental Health Publication

From the Desk of David Ludwig

MPH, R.S., Maricopa County Environmental Health Division Manager

WOW! 2004 is here and
the Department is busy
looking for innovative ways
to continue to improve our
programs. During the last
year the Department re-
ceived three national
awards from the National
Association of Counties.
These awards were for our
Chinese Liaison Program,
Utilization of Food Sample
Results to Improve Food
Safety by our Foodborne
lllness Program, and for
the development of an En-

vironmental Health Food
Establishment Virtual In-
spection CD.

In addition to these fine
programs, we have our first
quarter of data from the
much anticipated Award
Certification Program. Our
initial projections were that
25 percent of establish-
ments would receive Gold
seals, 50 percent would re-
ceive Silver seals and 25
percent would receive no
award. The initial results
show, in fact, that 36 per-
cent of our inspections were
issued GOLD seals, 42 per-
cent received a Silver seal
and 22 percent received no
award.

I applaud the industry ef-
forts to improve health and
safety within their establish-
ments and remind everyone
that this is an Award System
and statistically Silver is de-
signed to be the largest

category and denotes the
middle 50 percent of all es-
tablishments in each permit
type. | am excited that many
of you are striving to meet
the GOLD Standard. | feel
that the frustration by those
falling a little short is due to
individuals associating a Gold
Certificate with the old "A"
Grade Card. Please note that
in jurisdictions utilizing a
Grade Card, over 90% are
receiving an "A" Card. |
would stress that this is an
Award Program and it recog-
nizes our top performers as
compared to their industry
peers.

On a final note, | want to
invite you to participate in
the Public Workshop con-
cerning Chapter | of the En-
vironmental Health Code —
Fees. The public meetings
will be held on Tuesday,
March 2™ from 9:00 am to
noon, and on Wednesday,
March 10" from 1:30 pm to

4:30 pm.

Our last fee increase oc-
curred in 1995. During the
last eight plus years, while
the County has experi-
enced exponential growth,
we have worked to hold
costs in check by increas-
ing productivity. Unfortu-
nately, we are no longer
able to keep up with this
growth and have been un-
able to meet our inspection
goals. Complicating the
problem is the fact that our
outside costs continue to
increase while staff has not
seen increases in the last
three years. We under-
stand how every proposed
change relates to your
business, and look forward
to working closely with in-
dustry to develop solutions
that meet all of our needs.
We in Environmental
Health look forward to an
exciting and prosperous
2004!

Edited by:
Darcy Brondt, R.S.
dbrondt@mail.maricopa.gov
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Commonly Asked Questions About BSE in Products Regulated by
FDA's Center for Food Safety and Applied Nutrition (CFSAN)

In light of the December 23, 2003, di-
agnosis of BSE in a single cow that had
been imported into the United States,
CFSAN has reviewed the products it
regulates to ensure their safety. This
document was issued in January 2004.

What is "Mad Cow Dis-

ease" (Bovine Spongiform En-
cephalopathy/BSE)?

Mad Cow Disease is the commonly used
name for Bovine Spongiform Encepha-
lopathy (BSE), a slowly progressive,
degenerative, fatal disease affecting the
central nervous system of adult cattle.
Since 1990, the U.S. Department of
Agriculture (USDA) has conducted ag-
gressive surveillance of the highest risk
cattle going to slaughter in the United
States, in which 10,000 - 20,000 ani-
mals per year have been tested. To
date, the only cow that has been found
to be affected with BSE was the one
diagnosed with BSE in December 2003.

What causes BSE?

The exact cause of BSE is not known
but it is generally accepted by the sci-
entific community that infectious forms
of a type of protein, prions, normally
found in animals cause BSE. In cattle
with BSE, these abnormal prions initially
occur in the small intestines and tonsils,
and are found in central nervous ts-
sues, such as the brain and spinal cord,
and other tissues of infected animals
experiencing later stages of the dis-
ease.

Was a case of BSE identified in the
U.S. in December 20037

Yes, the USDA surveillance program
identified the first BSE case in the

U.S. in a dairy cow in Washington
State. The cow was bought from a farm
in Canada.

Did meat and meat products from
the BSE cow enter the food sup-
ply?

As soon as the BSE case was identified,
both USDA and FDA activated their BSE
Emergency Response Plans and USDA

immediately recalled the meat. Meat
that did enter the food supply was
quickly traced and was removed from
the marketplace. Moreover, all the or-
gans in which infectious prions occur
were removed at slaughter and did not
enter the food supply. Scientific re-
search indicates that muscle meat is
not a source of infectious prions. As a
result of the agencies' quick actions and
the removal of organs that contain in-
fectious prions, there is no significant
risk from products of this animal.

FDA and state inspectors located all
other parts of the animal, and render-
ing plants that
processed this
material from the
BSE cow volun-
tarily held the
material. None of
this material left
the control of the
companies and
entered commer-
cial distribution.

Will there be
additional

i)m
cases?

/
Regulatory meas- \

ures to prevent introduction of BSE into
U.S. cattle herds and contamination of
U.S. foods and food products are being
reviewed and updated. Since 1989, the
USDA has banned imports of live rumi-
nants, such as cattle, sheep and goats,
and most products from these animals
from countries known to have BSE. This
ban was extended to all Europe in
1997. The FDA prohibited the use of
ruminant protein in the manufacture of
animal feed intended for cows and
other ruminants in 1997 and extended
the prohibition in 2001 to forbid use of
all mammalian protein in ruminant
feed. See the FDA/CVM website at
www.fda.gov/cvm for further informa-
tion on the "ruminant feed ban".

Under an Import Alert, FDA also pre-
vents U.S. entry of cosmetic and dietary
supplement ingredients containing high

risk bovine materials from animals origi-
nating in BSE countries.

In 1998, the USDA commissioned the
Harvard Center for Risk Analysis to con-
duct an analysis and evaluation of the
U.S. regulatory measures to prevent
the spread of BSE in the U.S. and to
reduce the potential exposure of U.S.
consumers to BSE. The Harvard study
concluded that if introduced, due to the
preventive measures currently in place
in the U.S., BSE is extremely unlikely to
become established in the United
States. Should BSE enter the United
States, the Harvard study concluded
that only a small amount
of potentially infective
tissues would likely reach
the human food supply.
Furthermore, on Jan. 8,
2004, the USDA's Food
Safety and Inspection
Service issued four new
rules to enhance safe-
guards against BSE. De-
tails on these rules may
be found at the USDA
website, www.usda.gov.

Does BSE affect peo-
ple?

There is a disease similar to BSE called
Creutzfeldt -Jacob Disease (CJD) that is
found in people. A variant form of CID
(vCJD) is believed to be caused by eat-
ing contaminated beef products from
BSE-affected cattle. To date, there have
been 155 confirmed and probable cases
of vCJD worldwide among the hundreds
of thousands of people that may have
consumed BSE-contaminated beef
products. The one reported case of
vCJD in the United States is in a young
woman who contracted the disease
while residing in the UK and developed
symptoms after moving to the U.S.

What additional measures are be-
ing taken to ensure food safety in
the U.S. from BSE?

Since 1989, the FDA and other federal
agencies have had ongoing regulatory

(Continued on page5)
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Restaurants to Conserve Water

Local water conservation offices
across the state — with the sup-
port of Arizona Restaurant and
Hospitality Association, SRP, and
Arizona Department of Water Re-
sources — are pleased to an-
nounce a new water conservation
effort designed specifically for
restaurants in Arizona.

Restaurants across the state are
invited to receive table tents at
no cost. These tents are for
placement on your tables to let
your guests know that you are
participating in a conservation ef-
fort. The tents inform guests, in
English and Spanish, that you are
only serving water upon request
in an effort to help conserve wa-
ter.

The western United States, n-
cluding Arizona, is experiencing a
drought that is the result of dryer
than normal weather with well-
below-average precipitation levels
in the higher elevations. Histori-
cally, the region has gone
through both wet and dry years.
We currently face the latter

situation.

By starting this program at your
restaurant now, you'll be helping
the state conserve water right
away. Not only will you save wa-
ter, you will also save money on
dishwashing soap, chemicals, and
labor costs. This is an opportu-
nity to reduce expenses and to

market your restaurant as an en-
vironmentally responsible busi-
ness.

To obtain your free table tents,
contact Merrilyn Halverson at the
Arizona Restaurant and Hospital-
ity Association at (602) 307-9134
or (800) 888-0701 or e-mail at
merillyn@azrestaurant.org.

resources.
us save water.

Tlmnk yﬁu. fnr-ﬁelplﬁg

WISELY.
v woteruseitvisely.com

Brought to you by SRP Arizona Restauront and Hospitality Assaciation,

Arizona Department of Water Resources, and your local water conservation office.

PUBLIC INFORMATION WORKSHOPS

Maricopa County Environmental Health Code Chapter | Revisions

Topic: Proposed Changes to Fees

Tuesday, March 2nd from 9:00 am to 12:00 pm
and
Wednesday, March 10th from 1:30 pm to 4:30 pm

Open to All Interested Individuals—No Reservations Needed
1001 North Central Avenue, 5th Floor Classroom
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Meet Our New Spanish Liaison

iHola!l My name is Andrew
Linton and I am the new
Spanish Liaison for the
Environmental Health Division.
I have been an inspector with
the Department for over three
years and have spent time
working in the mobile food
program and as a district in-
spector in south and central
Phoenix.

As Spanish Liaison, I will pri-
marily be working with food
service personnel and food es-
tablishments where a signifi-
cant language barrier exists.
My duties will include such
tasks as teaching food handler

classes in Spanish, conducting
inspections at Spanish-
speaking establishments, pro-
viding translation assistance
for inspectors, and translating
written material into Spanish.

Our goal in having a Spanish
Liaison is to become more cul
turally competent by improv-
ing our ability to provide ser-
vices to the Hispanic commu-
nity. 1 hope to continue in
this effort. 1 am looking for-
ward to working with you and
hope you will not hesitate to
contact me with questions or
comments (602-506-4832 or
alinton@mail.maricopa.gov).

iHola! Me llamo Andrew Lin-
ton y soy el nuevo contacto de
relaciones hispanas por la divi-
sion de salubridad ambiental.
Yo tengo tres afios con la divi-
sién trabajando como inspec-
tor y durante este tiempo he
trabajado en el programa de
alimentos moviles y en el dis-

trito del sur central de Phoe-
nix. Como contacto de rela-
ciones hispanas, estaré traba-
jando exclusivamente con per-
sonas Yy establecimientos his-
panohablantes donde existen
problemas de comunicacion.
Mis responsabilidades se in-
cluirén tareas como las de en-
sefar clases para trabajadores
al servicio de alimentos, hacer
inspecciones de establecimien-
tos hispanohablantes, ayudar
a traducir por los inspectores,
y traducir materiales escritos
al espanol.

La meta de nuestro departa-
mento es de mejorar la capa-
cidad de proveer nuestros ser-
vicios a la comunidad hispana.
Espero continuar en este tra-
bajo para que podamos cum-
plir con esta meta y llegar a
ser mas culturalmente respon-
sables. Por favor si tiene pre-
guntas o comentarios llameme
al 602-506-6956 o
alinton@mail.maricopa.gov.

FOOD CODE VIOLATIONS TO AVOID

REMEMBER— ZERO IS A PERFECT SCORE
1A Raw animal foods not cooked to proper minimum temperatures

v

4A Foods not cooled in an appropriate time and to proper temperatures

12A

food contact surfaces

13A
26C

Bare hand contact with ready to eat foods
Reduced oxygen packaging without an approved HACCP Plan

Person with discharges from eyes, nose, or throat working with food or

Each of the above violations is weighted 20 points by the new Award System. For
more information on the Environmental Health Code, visit our website at

www.maricopa.gov/envsvc.
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Commonly Asked Questions About BSE in Products Regulated
by FDA's Center for Food Safety and Applied Nutrition (CFSAN)

(Continued from page2)

measures in place to prevent BSE con-
tamination of U.S. food and food prod-
ucts since 1989. Following the identifi-
cation in a Washington state dairy herd
of the BSE-positive cow imported from
Canada, the USDA has issued four new
regulations containing additional safe-
guards to further minimize risk for in-
troduction of the BSE agent into the U.
S. food supply. These safeguards in-
clude:

a. A ban on use of live, but non-
ambulatory cattle from entering
the human food supply

b. A ban on use of organs, from
cattle older than 30 months, in
which infectious prions occur
and the tonsils and small intes-
tine of cattle of all ages for hu-
man food

c. Restrictions on techniques to
mechanically remove meat from
bones, and

d. Meat from tested animals will
not be certified as USDA -
inspected until test results are
final.

See the USDA website www.usda.gov
for further information.

FDA fully supports the safety policies
announced by the USDA, which build
on the principles and procedures that
FDA and USDA have developed since
1989. These protective measures will
add an additional layer of protection for
the American public.

FDA will fulfill its increased responsibili-
ties for protecting the safety of the food
and animal feed supply.

Is cow's milk a source of BSE?

Scientific research indicates that BSE
cannot be transmitted in cow's milk,
even if the milk comes from a cow with
BSE.

Is the food in the U.S. likely to bea
BSE risk to consumers?

FDA and other federal agencies have
had preventive measures in place to
reduce the U.S. consumer's risk of ex-

posure to any BSE-contaminated meat
and food products. Since 1989, the
USDA had prohibited the importation of
live animals and animal products from
BSE-positive countries. Since 1997 the
FDA has prohibited the use of most
mammalian protein in the manufacture
of ruminant feed. FDA continues to im-
plement policies to keep safe all FDA-
regulated products, including food, food
ingredients, dietary supplements,
drugs, vaccines, and cosmetics from
risk of any BSE-contaminated bovine
material.

When and how did BSE in cattle
occur?

BSE in cattle was first reported in 1986
in the United Kingdom (UK). The exact
origins of BSE remain uncertain but it is
thought that cattle initially may have
become infected when fed feed con-
taminated with scrapie-infected sheep
meat-and-bone meal (MBM). Scrapie is
a prion disease in sheep similar to BSE
in cattle. The scientific evidence sug-
gests that the U.K. BSE outbreak in cat-
tle then was expanded by feeding BSE-
contaminated cattle protein (MBM) to
calves. The definitive nature of the BSE
agent is not completely known. The
agent is thought to be a modified form
of a protein, called a prion, which be-
comes infectious and accumulates in
neural tissues causing a fatal, degen-
erative, neurological disease. These
abnormal prions are resistant to com-
mon food disinfection treatments, such
as heat, to reduce or eliminate their
infectivity or presence. It is important
for consumers to know that BSE, like
other forms of Transmissible Spongi-
form Encephalopathy (TSE), is not a
communicable disease - most TSEs are
not spread easily between animals or to
humans. Research is ongoing to better
understand TSE diseases and the na-
ture of prion transmission.

Is BSE in cattle the same disease
as CWD in deer and elk in the U.S.?

BSE is a Transmissible Spongiform En-
cephalopathy (TSE), a family of similar
diseases that may infect certain species
of animals and people such as scrapie

in sheep and goats, bovine spongiform
encephalopathy (BSE) in cattle, chronic
wasting disease (CWD) in deer and elk,
and Creutzfeldt-Jacob disease (CJD) in
people.

To date, there is no scientific evidence
that BSE in cattle is related to CWD in
deer and elk. Research is continuing
but there is no evidence that either BSE
or CWD can be transmitted between
cattle, deer, or elk. FDA is working
closely with other government agencies
and the public health community to ad-
dress CWD in wild and domesticated
deer and elk herds. Wildlife and public
health officials advise people not to
harvest, handle, or consume any wild
deer or elk that appear to be sick, re-
gardless of the cause, especially in
those states where CWD has been de-
tected.

What countries have reported
cases of BSE or are considered to
have a substantial risk associated
with BSE?

These countries are: Albania, Austria,
Belgium, Bosnia-Herzegovina, Bulgaria,
Croatia, Czech Republic, Denmark, Fed-
eral Republic of Yugoslavia, Finland,
France, Germany, Greece, Hungary,
Ireland, Israel, Italy, Liechtenstein, Lux-
embourg, former Yugoslavia Republic of
Macedonia, The Netherlands, Norway,
Oman, Poland, Portugal, Romania, Slo-
vak Republic, Slovenia, Spain, Sweden,
Switzerland, Japan, and United King-
dom (Great Britain including Northern
Ireland and the Falkland Islands).

Canada (May 2003) and the U.S.
(December 2003) each have recently
reported one BSE-positive cow but re-
main countries considered to have a
low risk. The U.S. BSE-positive cow re-
ported in December 2003 was con-
firmed to have been imported from
Canada in 2001.

Reprinted by permission from the U.S.
Food and Drug Administration
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Food Safety Websites

Foodborne lliness Edu-
cational Materials Data-
base—www.nal.usda.
gov/foodborne

Foodsafe—www.nal.
usda.gov/foodborne

Centers for Disease Con-
trol and Prevention—
www.cdc.gov/
foodsafety

Food and Drug
Administration—
www.fda.gov

Fight Bac! Keep
Food Safe From
Bacteria—www.
fightbac.org/main.cfm

FDA National Food
Safety Initiative—
vm.cfsan.fda.gov/%
7edms/fs-toc.html

Center for Food Safety
and Applied Nutrition—
vm.cfsan.fda.gov/list.
html

United States
Department of
Agriculture—
www.usda.gov/

World Health
Organization’s
Food Safety

int/foodsafety/
en/

Page—www.who.

AN

Food Service Worker
Testing Information

+ The fee is $12.00 cash, no credit

cards or checks. Please have exact
change.

- Food service worker licenses and

renewals are obtained by reading
a booklet and taking a test. Book-
lets are available for study at the
test locations before taking the
test or on our website at http://
Www.maricopa.gov/envsvc.

- Testing is conducted at four loca-

tions Monday through Friday from
9:00am to 11:30am and from
1:00pm to 4:30pm. No testing is
done on holidays. Offices are least
busy in the mornings.

- For additional information and of-

fice locations, please call 602-506-
2960.
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